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HOMEMADE BREAD 


Dissolve 1 pkg quick action yeast in 2 T lukewarm 
water, Scald 1 c milk; add 2 T sugar, 2 t salt, l 
. T shortening. Add 1c cool water. Add yeast and 6 
c flour. Mix to smooth stiff dough. Knead until 
satiny. Shape into ball, put into greased bowl, 
cover; let rise until double. Knead. Shape into 2 
balls, cover and let stand 15 minutes. Shape, 
put into greased loaf pan, and cover. let rise 
until double, and bake in hot oven (400) 40-50 
minutes, | 
: Myrtle Collier 


SWEHET-—CREAM CORNBREAD 


Sift into a ball: 
3/4 ¢ yellow cornmeal 3t BP. 


11/4 ¢ flour 1/2 t salt. 

Soo OSS ge Se eS 1/4 ¢ _sugar_ 
Adds 3 

2 eggs, beaten  _ _ i_c_thick_cream_ 


Beat vigorously until smooth. Pour into greased 
9-in square pan. Bake at (425) for 30 minutes, 
Serves &. 

Fern Nokes 


REFRIGERATOR ROLLS : 


1 cake yeast 7 lc boiled milk, cooled 


1/8 ¢ lukewarm wate 1/4 ¢ sugar 
1 egg lt salt oe 
Ore a Ss 11/2 T_shortening __ _ 


Dissolve yeast in water; add shortening, sugar and 
salt to milk and let cool; add yeast mixture to 
the cooled milk mixture. Add beaten egg and flour; 
cover and-place in refrigerator overnight. 3 hours 
before serving make out ana let raise. Bake at (425) 
for 12 minutes. | 

Med Richardson 
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BOHEMIAN COFFER CAKE 


1 cake yeast 1/4 ¢ lukewarm water 
1/2 ¢ sugar 1 egg 
2c scalded milk, 1/3 ¢ butter 

cooled 4c flour 


Dissolve yeast in warm water. Cream butter and 
sugar. Add well beaten eggs, beating until light, 
Add milk and 2 c flour. Beat until smooth. Cover 
and let rise until light, about an hour. Add well 
floured fruit, the rest of the flour or enough to 
make a soft dough, and lastly salt. Knead well; 
cover and let rise until double in bulk. Yivide into 
three parts and make into a braid. Place on a well 
greased pan. Brush with egg deluted with water, 
Bake in a hot oven (425) for 15 minutes, then re- 
duce temperature to (350) for 40 minutes, 


Julia Brecheisen 


SWEET ROLLS 


1 ¢ lukewarm milk 2T soft shortening 
1/4 ¢ sugar 1 cake compressed yeast 
a or 1 pkg dry yeast _ _ 


Stir yeast into mixture of shortening, salt, sugar 
and milk. Stir well until yeast is dissolved. Stir 
in one egg.: Mix in 3 1/2 to 3 3/4 ¢ flour. Add 
flour in 2 additions, using the amount necessary 
to make dough easy to handle. Round up and grease 
top. Cover with damp cloth and set to rise until 
double in bulk——about 2 hours. Punch down dough. 
Round up and set to rise again until double in 
bulk—about 45 minutes. Now dough is ready to be 
formed into rolls. You may use and shape as you 
desire. Place on greased baking sheet. Cover with 
damp cloth and let stand until double in bulk, 
30-40 minutes. Bake at (400) 12-15 minutes. 
@ 

Mrs. Kenneth Highberger 
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APPLE-CAKE FILLING 


1 lg apple 1 egg 
1 lemon, rind & juice 1T flour 
Grate apple and lemon rind then use juice. Mix 
egg with sugar and add. Bring to a boil several 
minutes. ‘dix flour with a little water and add. 
Cook until thick. Use as a filling for any layer 
cake . 

Mrs. Gene Carr 

Satanta, Kansas 


MIRACLE ICING 
11/2 ¢ sugar 2 unbeaten egg whites 
1/3 c water 1/4 t cream of tartar 
a/8 tent 2 he Oe st 


minutes; place unbeaten egg whites in mixer 

bowl with cream of tartar and add hot syrup. Beat 
about 3-5 minutes. May add 6 marshmallows to hot 
syrup. Allow to dissolve before adding’ to egg 
whites. ' 
Mrs. Virgil Harrison 


OATMEAL COOKIES 


1 ¢ sugar 1 c shortening 

2 eggs 1 t salt 

1 t soda P 6 T sour milk 

2c flour 2 t~ cinnamon 

1 t cloves nutmeg 

2c oatmeal 1 c raisins, cooked 


Cream sugar and shortening. Add eggs; dissolve soda 
in sour milk and add to mixture. Sift in dry in- 
gredients. Mix in oatmeal, raisins and nuts. Drop 
in greased pan and bake in moderate oven. 


ad Marie Griffith 
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PEANUT BUTTER COOKIES 


1c white sugar 2t soda 

1c brown sugar 1 t vanilla 

‘1c peanut butter pinch of salt 

£ i; a ae £_eges, well beaten_ 


Blend ingredients togethers; take out in little 
balls. Sxeys flat with fork and bake in shallow 
pan in quick oven. 

Mildred Christy 


JUMBLES 
1/2 ¢ sugar 1/2 ¢ milk 
3/4, ¢ butter 1/4 t nutmeg 
2 eregs, beaten 1 t flavoring 
Lt BP. 


Enough flour to make a soft dough. Roll out 
thin, cut, dip in sugar, and cook until light 
brown. 

Lizzie Furgason 


e SUGAR - COOKIES 
le butter 4, eggs, beat whites & 
1c lard yolks separately 

3 c sugar lc sweet milk 
SES * aay eee eres lemon extvact. «5 = 


Add enough flour to make soft dough. Half of this 
will make a big batch. Bake in moderate oven, cut 
and sprinkle with sugar. Take from 1864 cook book. 


Faith Sattenhorn 
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PINSAPPLE COOKIES 


2c flour 1/2 ¢ nut meats 
1/2 ¢ pineapple V4 t salt 

1/2 ¢ shortening 1/2 ¢c brown sugar 
1 egg 1 t vanilla 

1/4 t salt 1 + BP. 

Se ee eee 1/2.c_sugar _ _ _ 


Crean shortening with sugar, -add well beatén egg, 
pineapple and flavoring. Beat thoroughly. Sift 
flour, measure, and sift with soda, salt and B.P. 
Add dry ingredients. Mix thoraghly. Drop batter 
by spoonsful on oiled baking sheet: Bake in a 
moderate oven 15 minutes. 


Joyce Kllen Pease 


OATMEAL COOKIES 


2c sugar 11/4 ¢ lard 

4 eggs 4,¢ flour 

4 ¢ oatmeal 1 t soda 

eo cinnamm 8 1.1/2 c_raisins_ 


Cook raisins and cool. They make liquid for cookies. 
' Crean sugar and shortening, add beaten eggs. Sift 
flour, spices and soda. Add raisins then oatmeal 
and flour mixture. 

Mrs. Cora Brecheisen 


SPICE CUP CAK&S 


lc sugar 1/2 ¢ shortening 
l egg 1 T mlasses 

1 3/, ¢ flour lc buttermilk 
1t B.P. 1/2 t soda 

M/2 t cloves______ 1+ cinnamon — _ 


Cream shortening, add sugar gradually. Beat in 
egg and molasses, Mix and sift dry ingredients, 
then add together and beat well. Bake in moderate 
oven (325). 

irs. Howard: Welsh 
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REFRIGERATOR COOKIES 


3/4 c¢ shortening-melt 2 t B.P. 

2 eggs, well beaten 1 t salt 

2c br sugar, packed 1 c walnut meats 

31/2 ¢ sifted flour _1tvanilla___ 
Blend ingredients. Make into rolls, wrap in 
oiled paper and chill overnight. Slice into thin 
slices. Place on greased baking sheet and bake 
at (400) for 10-12 minutes. | 


Mrs. Laura Nokes 


OATMEAL COOKIES 


lc raisins 2 &s.100r 

2 eggs 2c oatmeal 

1 c sugar ' 5 T raisin juice 
1 c shortening 1 t soda 

pinch of salt __ __1t cinnamon _ 


Cook raisins for 10 minutes; dissolve soda in 
raisin juice and blend ingredients. Drop from 
spoon onto cookie sheet. Bake at (400) for 8-10 
minutes. Add nuts if desired. These cookies do 
not get hard. 

Mrs. Verda Furgason 


JELLY ROLL OR SHORTCAKE 


2 eggs 1c sugar 
1 ¢c flow 1/2 c boiling water 
ie eS salt 


Beat egg whites to a froth. Add yolks and beat. 
Beat in sugar, then stir in flour. Add boiling 
water and beat again. Add salt and B.P. 


Marie Griffith 
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NUT CRUNCH 


1 ¢ butter 1/4 ¢ water 

Mix butter and sugar; add water and syrup. Cook 
slowly and stir frequently until a portion tested 
in cold water becomes very brittle. Mix in 1/2 t 
vanilla and cup shredded nut meats, toasted. Pour 

at once into buttered shallow pan. Mark into squares 
and break apart when cool. When cool you may pour 
melted chocolate on top and sprinkle with finely 
chopped nut meats. 
Thelma Koch 


PEANUT BRITTLE 


1 cwhite syrup — 3 c sugar 
Boil till soft pall forms in cold water. Add 2 
¢ raw spanish peanuts and stir constantly till 
light golden brown, Add 1 T butter, 1 t vanilla 
and 1 t soda, Stir at once and pour on greased 
platter. Cool. 

Ruth Brecheisen 


BOSTON CREAMS - 
3 c sugar ‘1 ¢ nuts added after 
lc white syrup candy is cooked or 
1 c sweet cream coconut 


Boil until mixture forms soft ball in water. Re- 
move from fire and beat until stiff. Add nuts be- 
fore too stiff and then pour on greased platter. 


Mrs. Harold Blake 
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POPCORN BALLS 
2c¢ sugar 1/2 + galt 
1/2 ¢ corn syrup 1 t vanilla 
1 c water 1/2 t cream of tartar 
iT shortening ____ _5_qgts_popcorn_. _ _ _ _ 


Combine ingredients and cook until it forms a hard 
ball. Pour over popcorn and form into balls. 


Verle Harrison 
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CLOVER FARM STORES 
GRU sit LS MEATS 


FRESH 
‘FRUITS VEGETABLSS 


PACKAGE DRUGS 
ICH CREAis #Onk CLOLHES 


NOTIONS FEED 
Welda, Kansas 
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PIE CRUST 
2 ¢ flour 1/2 c water or milk 
3/4 ¢ shortening salt 
Jo Anne White 


BOLLING WATER 7 = 


1/4 ¢ boiling water 1/2 c soft lard 

11/2 c sifted flour 1/2 t salt 

Pour boiling water over lard and stir until smooth. 

Measure flour and sift with salt and B.P. Add to 

lard and water mixture, stirring only until blended. 

Chill before using. 
| Pearl McLeod 


LEMON CREAM PIE 


1 2/3 c sugar 1T grated lemon rind 
1/2 ¢ cornstarch 6 T lemon juice 

3 c milk 3 T butter or margarine 
4 eee yolks = g-in_pie_shell_ __ __ 
Meringue: 

Sepp Whites 1/2_¢_sugar_ 


Combine sugar and cornstarch in double boiler. 
Gradually add milk, blending until smooth. . Heat 
over boiling water, stirring constantly, until 
very thick. Add a little of the hot mixture to 

the beaten egg yolks. Add egg yolk mixture to the 
rest of the hot’ mixture and cook over boiling water 
for 2 more minutes, stirring constantly. Remove 
from the heat. Blend in butter. Cool. Mix in lemon 
rind and lemon juice. Pour into cool pie shell. 
Top with meringue made of beaten egg whites and 
sugar. Brown lightly in (350) oven. Cool. 


Hazel Kirkendall 
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APPLE CRUST PIE 


1 qt sliced apples lc sugar 

Cinnamon salt 

1 egg 1 c sugar 

1 c flour a. t- BP. 
pinch of salt gw _ _3/4_c melted butter_ 
Sprinkle 1 c sugé@m@ind cinnamon and salt to taste 
over sliced applégpm@Beat egg, add sugar, flour, 


B.P., and salt and mix until crumbly. Pour crumbly 
mixture over apples. Then pour cooled melted butter 
over top and bake till apples are done. 


Margie Ahlvers 


LEMON PILE 
1c sugar 2c water 
1 T flour 4 esg yolks 
butter sizg walnut__ _ _juice & rind 1 lemon 


Cook above ingredients till like honey. When cool 
pour into crusts. Cover with meringue made from 
whites of eggs beaten stiff and sweetened to taste. 
Put in oven and brown. Makes 2 pies. . 

= 


Cora Griffith 


BANANA CREAM Pla 


3/4 ¢ sugar 2 T cornstarch 
2 T flour 1/8 t salt 
2c milk 1 t vanilla 


Re er An3_ege yolks _ 
Blend sugar with cornstarch, flour and salt. Add 


hot milk; cook over low heat stirring constantly 
until thickened. Add well beaten egg yolks. Cook 
1 minute longer. Cool slightly, stir in vanilla. 
Cover bottom of baked pastry shell with sliced 
bananas, Add filling; top with whipped cream or 
meringue. 
Mrs. Lyle Kellstadt 
(40) 


PUMPKIN PIE 


2c pumpkin 2° rich milk or cream 
3/4 ¢ sugar 1/4 t ginger 

2 eggs . 1 t cinnamon 

siege tater Se a a ca Wel 2 ae 


Mix pumpkin with milk, sugar, beaten eggs, ginger, 
salt and cinnamon and beat or stir 2 minutes, Pour 
into pie shell. Place in hot oven for 15 minutes, 
then reduce heat and bake 45 minutes in medium 
oven (350). 

Mrs. Guy Elliott 


STRAWBERRY SPONGE PIE 


1/2 ¢ sugar 11/2 ¢ strawberries, 
1 pkg strawberry jello crushed 

1 c hot water 3 egg yolks 

3 exe whites  _ Be ae 


Use a 9-in graham cracker crust or baked pie shell. 
Sprinkle 4 T sugar over berries and let stand 10 
minutes. Dissolve jello in hot water. Drain 1/4 c 
juice from berries; add to slightly beaten egg yolks 
and cook in double boiler until thickened, stirring 
constantly. Chill until slightly thickened. Fold 
in berries. Beat egg whites and salt until foamy. 
Add remaining 4 T sugar gradually, beating until 
mixture will stand in soft peaks. Fold into jello ~ 
mixture. Turn into crumb crust or cold pie shell 
and chill until firm. Garnish with wreath of whipped 
cream, decorate with mint leaves and halved straw-— 
berries, eer 

Thelma Cherry 


PHACH ICE BOX PUDDING 


Line casserole with fine graham cracker crumbs, 
Add layer of peaches, drained; layer of whipped 
cream, layer of graham crackers. Let stand in ice 
box 6-8 hours before serving. 


Wilma Adams 
(43) 


VANILLA ICE CRSA 


2c milk 1 c cream, whipped 
3-4 egg yolks 1 T vanilla 
ee Soper ee 


Scald milk, pour over beaten egg yolks and sugar. 
Cook in double boiler until creamy thick. Chill. 
Fold in whipped cream, salt and vanilla. Freeze. 
Requires no stirring, if followed closely. 


Jane Bailey 


DATE PUDDING 


1 c flour 1 c sugar 
a2, 2/3 ¢ dates, chopped 
2/3 ¢ nuts 1c milk 

1 t vanilla 


Sift dry ingredients in bowl; add remaining in- 
eredients and mix well. Pour into the following 
syrup: 1 1/2 ¢ brown sugar, 1 1/2 c water. Stir 
in pan until smooth before adding batter. Bake 
in moderate oven. 

Mabel Adamson 


DATE PUDDING 


1c sugar 3/4 ¢ sweet milk 
2e-t100r 1 c chopped dates 
ee ee l_c_ chopped nuts _ 


putting in oven dissolve 1 c brown sugar with le 

boiling Water and pour over pudding. Bake ebout 30 

minutes. : 
Grace Allison 
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BARBECUED WIENERS 


1# wieners 4,T vinegar 
4T prepared mustard 1/2 ¢ catsup 
EO eee AU Ree, Ss 4 T_sugar_ _ 


Cut wieners in half, lengthwise. Combine in- 
gredients and add wieners to mixture. Simmer 
until sauce has thickened. 


Mrs. Gene Koch 


POACHED EGGS 


Butter lightly an omelet pan or skillet. Fill 

3/4 full of boiling water. Break egg into a saucer 
and slip into boiling water, use a low flame so 

the water will not boil. Then allow egg to remain 
in the water from 3-4 minutes. If the water does 
not cover the egg, dip water over carefully with 
the spoon until a film forms over yolk. Remove with 
a skimmer to a slice of toast. 


Mary E. Settle 


CHICKEN Pik 


Boil a fat hen until meat slips from bones easily. 
Remove meat from bones, cut into medium sized pieces. 
Line bottom of roaster with sliced potatoes, cover 
with 1 medium sized minced onion. Cover this with 
chicken meat and cover with liguid in which chicken 
was cooked. Bake in oven until potatoes are tender. 
Thicken liguid with 1 T flour and place small rich 
biscuits over top. Bake until biscuits are light 
brown. 

Mrs. Elsie Melvin 
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BARBECUED SPARZRIBS 


Place 5# spareribs in shallow pan, meaty side up. 
Slice 2 medium onions and arrange on top of ribs. 
Brown in hot oven (450) 30 minutes. Drain grease. 
Heat together in a sauce pan: 


1 c catsup 1 t chili powder 
2T vinegar 1 t salt 
eee er 1/4_¢ Worchestershire sauce 


1 hour. Baste ribs with sauce every 20 minutes. 
Serve ribs piping hot. 2 
Ina Ruth Steffen 


MEAT BALLS 
1# ground steak or 1/2 t pepper 
hamburger tomatoes 
1/2 ¢ uncooked rice 1 green pepper, chopped 
1 onion, chopped 11/2 t salt 
flour 


Mix meat, rice, green pepper, onion, salt and 
pepper. Shape in balls the size of walnuts. Roll 
in flour. Use 1 can or 1 pint of tomatoes and 
bring to a boil. Drop in the meat balls. Reduce 
heat and cook ] hour without stirring. 


Juanita Smith 


SPARE RIBS A LA HIAWEE 


3 T brown sugar 1/4 ¢ vinegar 
2 T cornstarch 1/2 ¢ catsup 
1/2 t salt 1 can pineapple juice 


me ee 


Cook this 5 minutes. Remove all fat from spare 
ribs. Put layer of ribs in roaster, add layer of 
sauce and etc. Bake in oven (350) for 1 1/2 hours, 


Anel E. Nokes 
(50) 
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WASSAIL - A HOLIDAY BEVERAGE 


3 qt water. 1 3-in stick cinnamon - 
1 t whole clove 1 c orange juice 

3 t black tea 1 ¢ sugar 

1/4 ¢ lemon juice __ +1 ¢ pineapple juice _ _ 


Tie spices loosely in coarse cloth. Place in cold 
water and bring to boil; add tea. Steep 5 minutes. 
Remove tea leaves or bags. Heat fruit juices and 
sugar. Add to tea; serve hot. 


Mrs. Sam Bibens 


PEPPER R&LISH 


2 gal green tomatoes 9 ripe peppers 


12_green peppers__ _ _ 6 onioms. __ _ 

Grind not too fine, drain overnight. Adds 

7 c vinegar 5 T celery seed 

6 ¢ suger 3 T white mustard seed 
Pi a ROE 32 ee eee 


Cook 30 minutes and can. 
% Mrs. Hugh Rolston 


PEAR HONEY 


1 gl c ground pears 8 scant c sugar 
Cook pears and suger u ntil rather thick and 
clear, add pineapple and cook 10-15 minutes 
longer. Pour into jars and seal. 


Mrs. Wallace 
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PICKLED BEETS 
Wash sm young beets; cook until tender. Dip into 
cool water. Peel off skins. Make syrup 2 c sugar, 
2 c water, 2 c strong vinegar, 1 t allspice. Pour 
syrup over beets in jars. 
| Mrs. Charles Cox 
(55) 


GREEN TOMATO MINCEM#aT 


3# green tomatoes . 1 c¢ vinegar 

3# apples 1 t cinnamon 

2# raisins 1 t cloves 

6 c brown sugar 1 t nutmeg 

2t salt rind or 1 orange, grated 


1 1/2 ¢ suet, chopped 


Alice Bibens 


CARROT RELISH 
2 heads cabbage 12 onions 
merepers Lt 10 carrots _ 


Grind and add 1/2 c salt. Let stand 2 hours. 
Drain dry or squeeze dry and add following mix- 


ture. 
L 3 pts vinegar 1 T mustard seed 
Cuporer ES 1 T celery seed. 


Velma Kellstadt 


BUT MEMORIALS OF PROVEN SUPERIORITY 


LASTING MERIT AND QUALITY GUARANTEED 


rnett Monument & Glass Co, 


Phone &2 _ Garnett, Kansas 
AUTO GLASS INSTALLED, WINDOW GLASS 
GLASS TOPS FOR FURNITURE 





APPLE-CRANBERRY RSLISH 


1 apple, pared & cored 1 orange 

a ad a wa GI inks ea aa 2_c_ cranberries _ 

Put apple and cranberries through f ood chopper. 
Quarter orange, remove seeds and put through 
chopper. Add sweetening to taste, Chill thoroughly. 


Makes 3/4 quart of relish. 


Mrs. George adamson 


CHEESE SALAD 
1 box lemon jello 2c grated yellow cheese 
1 c sugar lc white cherries 
1 lg can pineapple, 1 pt cream, whipped 
Sa, Sere _juice of 1 lemon _ _ _ _ 


Prepare jello as directed. Whip jello when cold. 
Fold in whipped cream, then add ail other ingred- 
ients. This will serve 12, 


Mrs. Lyle hellsvadt 


DRESSING FOR S2arOOD SALAD 


This recipe makes 1 quart. 


1 1/2 ¢ chili sauce 2 ¢ mayonnaise 
1/4 c finely cut celery 1t lemon juice 
1 c sour pickles, cut 1/2 +t Worchestersiire sauce 


ae a 1 t_horseradish _ 
Put all ingredients into a bowl and six together 
until well blended. Do-not put in refrigerator, but 
keép indefinitely in cool place. Have ‘your fish suth 
as lobster, creb, shrimp or tuna well chilled be- 
fore serving. 


Mrs. Dan Brecheisen 
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OLD FASHIONED BAKED BEANS 


2c beans — wash and soak overnight. Place in saice 
pan, cover with water. Add 1 onion, bring to boil 
and simmer, covered until tender. Remove onion, 
drain and save liquid. Combine; 

1/2 c molasses 1 t dry mustard , 

1/4 t cinnamon 1/4 c. tomato catsup 


beans and molasses mixture. Bury in beans 1 fresh 
onion. Bake in slow oven (250) 5-6 hours, adding 


liquid if necessary. 
Mabel Griffith 


CORN FRITTERS 


1 3/4 ¢ flour 3.t BLP. 
1/2 t salt 1 egg 
Lc milk _______ iT melted_shortening 


Sift flour, measure, add B.P. and salt. Sift 
again. Combine beaten egg, milk and melted short- 
ening. Pour into flour mixture and stir just until 
smooth, Add 1 1/2 c canned or home grown whole 
grain corn. Drop by T into deep hot fat and fry 
3-5 minutes or;until well browned on all sides, 
turning the fritters as they rise to the surface. 
Drain on ane Ebest paper. Makes 6 servings. 


\ 


Juanita Smith 


BOILED CABBAGE 


« 


2 pork chops, cubed and browned in meat fryings 

in kettle. Salt to taste. Place on meat; 1 medium 
sized head cabbage cut in sections, nearly covered 
with boiling water and boil 1/2 hour. 


Mrs. Tena Whipps 
_ (62) 





A clear plastic bag used as a scrap bag keeps all 
pieces visible and saves taking out everything to 
see what is wanted. 


A ball point pen that has gone dry is fine for 
tracing embroidery transfers as it will not tear 
the paper as a pencil will. 


When a glass coffee maker becomes cloudy make tea 
in it. The tannic acid of tea removes the film. 


F 


Remove water marks on polished furniture by rub-. 
bing with a flannel cloth that is wet with camphor. 


If. bothered with ants sprinkle cinnason on their 
runways. oe 


et 


If no paste is at hand use the white of an egg. 


When hanging pictures - if 2 rubber headed tacks 
are put in the wall or the bottom of picture frame 
dust cannot collect and mark the wall paper. 


Cover a watch or small clock with a glass tumbler 
if used beside a sick bed. The time can be seen 
but the ticking is deadened. 


You can drive a nail into plaster without cracking 
the plaster if you heat the nail in hot water first. 





| To clean wall paper rub with a flannel cloth dipped 
in oatmeal. 


| To keep dishes from slipping on ice put a rubber 
fruit jar ring under the dish. 


Protect your dresser top from lotions and perfume 


by placing a layer of cellophane under the dresser 
scarf. 
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Is there something you would like to know? 
Just look these pages through; 
It may be there to help you 


When your husband's help won't do. 


BQUI VALENT MEASURES AND WEIGHTS 


LD CQ Uia] Green nermnenecneneerenenenenmneenn nf @ + 








4 cups equals - 1 quart 


a te Ms ee Se eee - Ss ee eee 





2 pints WT etcteneetiieiecnemnesnonsrersovnnesi --—l quart 





4 pecks equal | 
L fluid OUNCE QUA] Smmrmrccnsmcmmescmmmemmeas tablespoons 
8 fluid ounces equals —* 1 cup 
16 flWid oUNces Equal semrmmenmmmnemnmneel pint 








CAN SIZES 

Size weicht cupfuls 
8 OZ. 8 OZ. 1 

No. 1 1l oz. 11/3 
No mie | 1/2 16 OZe 2 

No. 2 20 02%. 2 372 
No 2 1/2 28 OZ. 31/2 
No. 3 33 oz. 4 

No. 10 106 oz. 12 


HELPFUL HINTS FOR CAKE BAKING COOKS 


Undersized cakes may be due to; 
A, Not enough baking powder or soda 
b, Too large a pan | 
c, Too hot an oven 
ad, Overmixing of ingredients 


Tough crusts may be caused by: 
a,. Too much fleur 
bv, Not enough sugar or shortening 
c, Oven too hot 
d, Cake baked too long. 
When cake falls, cause may be: 
a, Toco much sugar 
», Too much shortening 
¢, Insufficient baking 


A soggy layer or streak at bottom May be due to; 
a, Under mixing 
b, Too much liquid 
c, Not enough leavening 
d, Lower part of oven not hot enough 


Coarse grained cakes may be due tos 
a. Insufficient creaming 

b, Too much leavening 

c, Use of ordinary flor 

ad, Too slow an oven — 


SUGAR SYRUP TEMPERATURES 


Boiling point of, water---— (212) 

Very soft ball-------- mmme (234.)---Fudge 

Soft ball stag e--—~-~----~ (238) ---Fondant 

Spins thread--------- ~~ (Big) —roatines 
Firm ball stage-----~ ~---- (242)---Caramels 

Very firm vall----------—— (254)---Butterscotch 
Hard ball stage----------- (268 )---Taffy 

Crackle & en stage---(348)---Peanut brittle 


Brittle or crack stage--—-(310)---Divinity 
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VITAMINS 


Vitamin A-—————-«important for normal vision and 
to help keep skin and linings of 
nose, mouth, and inner organs in 
good condition. 

liver, egg yolks, butter, whole 
milk, and cream, cheese, fish- 
liver oils. 


Main sources 





Vitamins B.~ 





essential for steady nerves, normal 

appetite, good digestion, good 

moral, healthy skin. 

Main sources---—bread and flour made from whole 
grain or enriched, Milk will aid in 
getting daily B, Vitamins. 


Vitamor Cx 





essential for building healthy 
body tissue. Since the body cannot 
store much of this vitamin it is 
necessary to eat a food rich in it 
daily. 

Main source-—--——citrus fruits. 

also found tomatoes, fresh strawberries, and 
canteloups, cabbage, green pepper, 
lettuce-raw, ,potatoes.. 





Vitamin D-——.- essential in forming strong bones 
and sound teeth, Nicknamed the 
"sunshine Vitamin," 
Main sources-———sunshine, fish-liver oils 
also found. egg yolks, butter, salmon, tuna, 
sardines, milk to which vitamin 
d has been added, 








FINALE 


A blessing be upon the cook 

Who seeing, buys this little book, 
And buying, tries and tests its wares}; 
And testing, throws away her cares; 
And carefree, tells her neighbor cook 
To get another such a book, 
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THE MEDICAL CENTER 





Clinic & Hospital 








Phone 103 Garnett, Kansas 





DR. A. W. BRECHEISEN 





VETERINARTAN — 
Hospital and Residence 115 Maple 





Garnett, Kansas 


ate e nn ee amas nem oss 


Phone 643 


WESTERN AUTO ASSOCIATE STORE 


Henry J. Allen 


Phone 22 Garnett, Kansas 


PATRON IZE 
OUR 


ADVERTISERS 








Phone 590 614 S. Oak 


Garnett Creamery & Dairy 


EJNAR RASMUSSEN, Owner 
Manufacturer of - 
ICE CREAM - CH3"§S® - BUTTER 


BUTT SRMILK- MILK - CREAM 


Garnett, Kansas 


Ore chelsen Impl. Co. 


Your 
ALLIS CHALMERS & BUICK 
DEALER 

















Garnett Kansas 


Telephone 944 
IF YOU NEED IT WE HAVE IT 


When in Garnett visit 


Elliot's Dairy Bor 


ICE CREAM 

MALTS 
CONES : 

GHEESE 


AH Fawkes & Son 


POULTRY 


Phone 153 Garnett, Kansas 





Crippin Appliances 


SPEED QUSEN 
SERVEL 


| FRIGIDAIRE 


Phone 330 Garnett, Kansas 





THE SPONSERS 


OF THIS COOK BOOK | 
WISH TO EXPRESS THEIR | 
APPRECIATION TO EACH 

ADVERT 1 SER 
WHOSE NAMES APPEAR ‘ 
THROUGHOUT THE BOOK. 


